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"Home economica stand* for the utilization of the reiourcei of modern icience to improve
. ... ti klten Ricnaras

the home lire

TEGTHNG THE FOOD S LY IN THE HOME
INSECT PESTS

OUR little friends the cockroach, the

ant, the mosquito. the fly and thc

moth always choose the spring as

the most fittJng season to celcbratc a rcnewed
ioy in life and lawlessness.
Thc long drawn battle ot the winter has

seemcd to rout them.the housewife hopes for

ever.but with the first warm days of spring
back they come in troops and hordes, and ex-

termination is as far from accomplishment as

tbe beating of the Russians.
Bu*. bv taking things in season. the house-

wife naay score beavily before the insect ar-

mics are recruited to their full strength.
v in thc caac of the clothes moth,

thf l-,o.;-ewtfe who catches betimes the d,--

'troyer ot hei fura, winter clothes and draper-
;cs :i one who indced "lookcth well to the

***a~S oi her household."
Moths. hke mest other.- of thc insect tribe.

love warn-.th. darkr.css and dust. Therefore.
if roomr, and closcts are kept swept, dusted
and weli a-red they will he extremely un-

popular with the moths. If it is possible to

admir the aunahinc laviahly, the sentence to

txilt h | been pronounced. and every frcsh
food of sur.shinc helps to carry it OUt.

GET RID OI ALL DUST.

Ihr dual must also be thoroughly beaten

¦nd bruahed out of every garment tobepacked
BW1 v. and from all furs. After thc most thor-

ocgh bruahing you can inflict, the garments
¦-hould be hung in hot sunshine for a day.

re vlcan trunks, boxes or barrels that
v-avc been wiped clean and then sprayed with

camphoi all ready to rcceive the garments.
Wrap these in newspapers with plenty of com-

phor balls or gum camphor. Put each parccl
into a bag of coarse unbleached muslin. and

lay them away in a clean box or barrel.
If the amell ol camphor is disagreeable. tur-

rentine ia almost as good in discouraging the
vis-ts of moths. Neither one nor thc other

arill be nexr-raaary, however. if the clothes. after
beating, brushing and sunning. are put imme-

(liately into one cf the big paper moth bags
v.-hich cmc for the purpoee.

Perhaps the ordinary kitehen cockroach ia
not as destnictiv- to valuablc poperty as the
noth. but it is much more disagreeable. In
fact. there is hardly an insect that crawls
which has the power ol aronaing such a lively
personat dislikc as the coikroadi. Even tlie

lady who was "terder over drowning Biea"
must havr smashcd a wildly scampering coch*
roach it she could have caught it.

MAK1NG ROACHES FEEL UNHAPPY.
There are many varitties of roach foods

and roach paste.some of them very efrieaci
ou-. But tboae housewives who dislike to

have po-sons lyitlg around loose prefer to

L'K plam borax strewn thickly over shehes
and blown into cracks. Another way is tO

cqual parts of borax, sulphur and paris
green. This can either be sprinkled around or

.¦.sed in an insect powder spray. As in the
iase of the plain borax. the roaches for two

or three weeks may make a bluff of paying no

attention to it. but after a month has elapsed
there will simply be no more roaches.
The common ted ant is very hard to ftght.

He ia mall and is so numerous that hia
rarnc is legion. and he seems to bc everywheie
at once. If ants get into the house. the sini
nlest way to drive them out is bv the liberal
use of oil of pennyroyal. Thjs may be

>,piayed on cotton-batting and strewn about in
small pieccs. Ficsh [icnnyroyal leaves ipread
about thc pla4C inictel by .mts will be quite
as effectivc as thc oil.

Another way is to use freely a mixture ol
1 orax and red pcppei. !f there are no sma!.
tbi'.dreti to bc endangered. <\ small amount of
tartar emeti mixed with an equal amount of
sURar. may be moistencd with water, put into
mall dishes and set on thc shelves visited by
ant* Thc suicst way to keep ants out of the
house. however, is to attaek their nests. When
yo'.i fuid enc on thc icul ot m th.c lawn. it is
a %\ise plan to flood the dwelling arith kero
sene into whiih haa heen Btirrcd a liberal dose
of caryanne pepret. This un be poured into
the hole from the spout of an ordin.r
..an. for it will ruin the grasj it touehes.

BCRBEN AND SWATTER FOR FLIE&
As for tpfsqiutoes and flies. the only remedy

seems to le slaughter in infancy, backed up
hy screens in latei life. KiM without meic:
every torpid winter fly louiid about the house.
for he is thc grandfathei Hy, and bcioie tlu-
ummer is ended arill number his descendant.-
v the million if his. carecr is not Cttl shott
Screen early and seieen thoroughly tor

l;oth flies and mosquitocs. The local health

board, if it is doing its duty. should BCCOtn-

phsh thc real ly taldni 4 re of the brecding
r la.es of both.

Much, also, can be done by houaeholdei
ing the plagtM of both flies and mos¬

quitocs. If all garbagc "¦ keP* "' a cloaaly
covarad can, arhich ia emptiad every day, tho---

|y vraahed, acaldad and dieinfectcd; ii

i-iies of mannre 01 refuse aie forbidden or.

I, | allowcd to accutnulate, ai

C.ioughly and eonstantly dismfeited with
1-oihx .iii'jtide of lime or kerosene, thete will

anything beyond ordinarilv
careful attrecnini to keep these inaecta out

If Pantry, Cellar and
Refrig'erator Are

Clean, All Is
Well.

By N iRQARBT HA HELIN.

PUBLIC measures

w i t li o u t end arc

taken to insurc
'
v-_ the punty of our food sup-

ply. Stringcnt laws affect

ing the production, manu-

factur i and distribution of

nearly all food products
make life a burden to the

man who adultcrates or

misbrands thc things we

cat.

But no law tan proteet thc food after it is
delivered at thc- kitchen door. In cases where
the mistress of thc house takes scriously thc
business of housckecping she makes a point of
giving personal attention to the manner in
whieh meats. dry groccries, fruits and vege-
tables. and cspccially milk. butter and eggs,
are kept in her pantry, cellar and rcfrigerator

She knows that quite as many cases of ill-
ness result from ignorancc of the elementary
principle:; of sanitation in the home as arise
*"rom wrong conditions in the faetory, shop or

market. and she sces to it that in her own

house fhc health laws arc not broken.

-rT'-i

PlnW-
i lica baflflf ihe Bfltidy paatrj shelf.

Hrie is where some knowledge of the sci-
ence of housekeeping is a help. Any domestic
scientist or bacteriologist would tell the pu/
.led ho'isekceper that almost thc whole sccret

of keeping food fresh. sweet and in good eon

dition lies ifl thc care given to the storagc

SAFETY FO
LL\ T KS, I would like to havc one, but

Y what's the use"" I can*t bothcr to
a* run il myseli and a servant would

m.ke junk of it in a month!"
So says the innate conservatism of woman

when she is urged to depart from the meth¬
ods of her grandmother and avail hersc'.l ol
thc eflorts of modern ingenuity to simplify
and lighten housework. She would like ihe
work to be cut in half. but it is too much
trouble to see that it is done by learning how
to do it.

Yet she knows that in the faetory. shop or

ofBce, or on the farm, her husband has mueh
the best of it in the matter of laboi-savins
apnlianres. Vaguely she fcels that this is the
icsult of masculinc selfishness and that women

.¦ir rather badly tised.
Btll what man. in installing a tiew machine

in his workshop. would trust to Providence
and the unskilled worker. hoping that some

OW the machine will be able to run itself
vrithout bothering hitr.? And what man

would rejeci the machine because he has
either to oversee the running of it or to teaeh
some one else to do it properiy?
And in thc tase of household machinery

the nroper use and taic even of rather elab
orate appliances is BUCh a simplc matter that
to attend to it pcrsonally WOtlld take but
iit'lc of the mistress'., time. Thc servant
COllld do it qujte as well. but in nine id^t

out of ten she won't. She is eonservative, too.
She may not enjoy sciubbing at the wash
board and wringing out thc clothes by main

.trength and awkwardnesis. but she would
mttch rather do it than trust hersclf in thc
laws oi an clectri. washing machine that will
do the work, but not in her way. That is

4vhy she cannot hc left to handle thc 'vashc:
witnout supervision.
But under supervision, if only for a time.

.die can learn, just as she learns to do Mything
else. The cluef trouble is that the mistress
seldom knows any more about it than she

Between them the machine. unoiled.
uncleaned, choked, dogged and maltreated in
every W.y, naturally gocs on Mrike. Then
there is another proof ready lo hand that the
t;ood old way is best and that housework nevei

all bc chauged.
HOW A MAN HANDLES IT.

Yet the man. when hc tinds himr-el! con-

fronted with thc problem of introducing an

unintelligcnt wo'ker to a new machine. sim-

;>ly stays on thr job until it is done. He learnl
how to handle it himaelf, and then he keep-,
,it the v4.orkm.in until the running of that ma

",nc and the care of it bc» ome autoniot,.

like thc rest of the woik.
All th.it is needed to teaeh even a stupid 01

t arelcss servant ro use almost any of fhe
household appliincea ia a lenae on the part
i : tht nnstir..s ol a real need of llie machine,

ONCE upon a timc a certain catsup waa condemned by the government
microacopist as unfit for use because of the enormous number of bac-
teria found. Thc accuscd manufacturer protested indignantly that no

one eould do better than he was doing, and challenged inapection.
A casual survey would have indicated that he was right, but the micro-

scope and skilled inspection told a different story. Samplea scraped from the

vats, kettles, pipes and implements used in manufacture and cleaning ahowed
up the source of infection, though the general appearance waa fairly neat.

Casual cleaning with warm.water, soft, infected brushes and neglect of the

inside of tubes, corncrs and crevices, while they produced a superficial effect of

cleanliness, had really served to incubate the bacteria and spread trouble.

Boiling water, steam, fresh brushes, new tubes and thoroughness cut down
the bacterial population, before the astorished manufacturer's eyes, to a yagj
decent figure. He thanked the experts and thereafter kept his faetory "invisibly
clean,'- attending to the inside of the platter as well as the outside.

The kitchen may be the perfection of neatness to the eye, yet the places
where food is stored may be absolute hotbeds for pernicious bacteria. The

milk bottles and other containers may be so carelessly kept as to mean unsafe
milk for children or delicate persons; the bread pana and mixers may look
clean but be infected; the water in the infrequently washed cooler or unclean
filter may be as menacing as that of a swamp, and the utensils for cooking be

thrown into a table drawer or left on a shelf where an occasional cockroach or

ant can use them as highways for regular traffic.
Boiling water thoroughly applied, the sunning and airing of all containers

and utensils and the regular scalding of all wash cloths, brushes, mops and

dish-towels spell real cleanliness.
Bacterial uncleanliness is the most dangerous of all, yet you may never

know its prcsencc until some illness in the family calls it sharply to your atten¬

tion. '

plaees and to thc paitis taken to eliminatc
dust. moulds. wild ycastl and the bacteria
whieh thrive in dirt and darkness.

These infinitesimal living organisms or mi-
eroscopie plants secrn to consider that they
have the right of eminent domain throug'.iout
the whole realm of food supplies acquircd
bv man. Conscquently, their happy hunting
ground is in thc cellar. milk room. pantry,
refrigerator and kitehen. Some of them are

rtoVtnlesa, orhers very dangerous, and still
others are BO usciul aa to be actualiv
pensablc. like thi feasta which make bread
and bee-. aml bene'icent bacteria arhicfa ri| en

cheesc. butter and nvi';. But even the beneti-

R BiHTCHEN A
.1 little nnderstanding o.' the prineiples ol
riing it, and.patienec.

Take, for instanec. thc clcctric an, lian «

.-1 eommon'y in use. the vauium elcanc",
rooking app'iames. washing maehincs and
iroti'. All are uiiticd arith f.ital easc by the

* l
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.ent bacteria must be kept under a good,
strong check or they will multiply and do as

much harm as the vihains of their tribe.

Sceing that these bacteria are carricd on

particlcs of dust. in liquids and on the surface
of ne?rly all foods exposed in thc market, the

importancc of keeping clean not only the
food«; thcmselves but all places in whieh food
is kept is easy to understand.

Sonniflg the cellar is usually impossible, but
a "properly built cellar can always be kept
clean. dry and well ventilated.

But no matter how good the cellar may be,
the wisc housekceper will see that it is thor-

OUghljr ventilated oncc a day by opening thc

kPFLIANCES
;^norance or distastc of thc average maid-of-
,1! work, bul even a littlc knowledge and pa
uencc on thc part of thc mistress will not

only demonstralc thc abiding usetulness ot

thc machine but. i:i all but cxtreme cases of
stupidity or obstinacy, arill overeome the in-
crtia of the maid.

ELECTRIC VACUUM CLEANERS.
Don't forget to oil thc machine at lcast

ence a month. If used oftcn. once in two

weeks is better. The manufacturer's directions
Mrill tc!l vou just where and how to oil. Thc
irr.portant thing is to remember to do it.
Also, do not let the dustbag get even half full
before emrtying. The less dust there is in
thc bag the <tronger the suction in the clean-
er jnd the better work it will do.

ELECTRIC WASHING MACHINES.

Gel tnoroughly aequainted with thc ma-

hine before f:utting it to work. Study the di¬
rections and ipply them until you know ex

.1 |!e arhal each part is for and how to work
t'.e vashcr. It is no more dim.ult than any
other washing machine. The chicf danger lies
in the wringing. Sprcad the clothes evenly
when putting them through the wringer.
If they rc bunched. thc rolls will refuse to
work prcpcrly and the motor will stall. In
some wishcrs this mean.. serious injury to

the motor or the gearing. After every wash
rc that the tub i-. washed out and wiped

dty to prevent corroding.
ELECTRIC IRONS.

Do r,o» keep the turrent on all thc timc
vrkcil using an e'.ectric iron. With a good iron,
the current ean be off half the time. If kept
on onstantly thc iron is likely to become
overheated so that-it will scorch the ciothe.
^nd burn out the heating element or fuse.
Disconnert the iron from thc cord before
turning off 'he socket switeh, or thc fuse may
b'ow out.

ELECTRIC COOKING APPLIANCES.
VVhen washing clectric stoves, toasters, eol

fee-pota, haring dishes, ctc, wipe them with
a damp cloth instead of putting them into
the water. and be sure to keep the electrical
contact points (the part where the connection
cort! i« plugged on) perfeetly dry

FIRBLESI COOKERS.

Even thc best l reless eookers need care.

Ar. 4I.OH as the cooked food is removed. take
ont the -oapstone and wash and wipe dry the
iompaitment. If the sospstone is allowed to

ien-3in in the "wel'." atter the eooking is done
lt will absorb moi^ture and greasc and will
."OOm develop an unpleasant odoi. The soan

itone ihould never be washed with soap and
wattr. hut eleaned by rubbing with steel wool
ii it <s spottci or stained. Tne best way is
?.o guard against soiling the stone...

Bacterial C1 e a n 1 i -

ness Is Very Differ¬
ent from iSuper-
ficial Neatness.

windows. and that it is cleancd once a week.
The first step is to open all the windows,

see thal the floor is cleared of all loose pieees
of wood and eoal, and that any rubbish is put
into the refuse barrel or burned in thc furnacc.

CLEANING THE CELLAR.

Next brush all the ceilings. walls and par-
titions. so that they will be free from accumu-

lated dust, and inspect the cellar for evidences
of dampness or rat holes. Any sign of leak-
agc, such as mould or rust, should be traced
to its sourcc, so th.it it may be remedied as

spcedily as possible.
Unless the cellar floor is sprinkled before

sweeping. it is best to use a dampened broom
to keep down the dust, or to strew it with
damp sawdust.

While the door and windows are open it is
well to inspect any fruit or vegetablcs that
may be in the stoieroom, so that the spread
of decay may be stopped by swiftly removing
anv'.hing that has begun to spot. The win¬
dows should not be closed before the cellar is
thoroughly dry. If any dampness is noticed
the air may bc dried by keeping unslakcd
limc ill small mctal or earthen dishes put in

£¦' v-.r >

Sunlight is fatal to hacteria.

thc dampest places. Thc lime should be re-

rewed as soon as it is slakcd.
In this way thc cellar may be kept from

the dust and dampness that favor the growth
of harmful bacteria. and not only will the
food keep better. but the whole house will bc
in a much better condition as regards sanita-

tion than it eould possibly be with a damp
?nd dirty cellar.

HOW THE PANTRY SHOULD BE KEPT.

Ihe same rule applies to the pantry. It is
not exposed to datnpness, like the cellar, but
it is exposed to dust. Also unless the shelves
are kept clean. oceasional crumbs. drops or

smears of food will furnish a fruitful breed-
ing ground for the busy little organisms that
are always on the lookout for food and a com-

fortable home.
It is well to wipe off the shelves with a

damp cloth every day, and once a week to

dust all iars, dishes and containers.also with
a damp cloth- and to wash the woodwork and
fioor A BCrcamed window. of course, exclude.
flies, but it does not prevent the visits of eithcr
aitta or eoekroaehes, both of whieh invade thc
pantry unon the slightest opportunity. If they
do not find food there. they will seek other

pastures, and it is impossible to hnd food on

clean foors, walls or shelves.
As soon as groeeries are brought in they

.hould be put away carefully either in their
own containers. whieh. of course, are dusted
before putting on the shelves. or in thc stone

or glass jars which are used for cereaJs, dried
fruits and nearly every kind of supply that n

ordinarily kept in the pantry. The bread bo*
should be scalded and sunncd every time a

new supply of bread is put into it, for damp
crumbs accumulate mould so quickly that it it
not uafc to let them colleet, even for a day
or two.

HOW TO KEEP THE ICE-BOX SAFE.
But it is the refrigerator that needs tha

greatest care of all, for here the most delicate
and perishable foods are stored.

Ilemons lurk in a dirty ire-boi.

A dirty refrigerator. filled with odds ,

ends of stale food. absolutely fostcrs the
grrwth of bacteria. If the family escapes ill -

ness of one kind or another, it is because its
members have tin-lined mteriors or are the

special care cf that Providenee whieh wa
over children and fools.

If care is taken every day to brush out

crumbs, wipe up spots of grease or dampness
and put away food only on clean dishes, onee

a week is sumcicnt for a thorough cleaning.
But that cleaning must be invariable, and no

part of it shirked.
It is not such a formidable task.
First, be sure that there is an ample supply

of boiling water.merely hot water is rathet
¦lealthy than otherwise for germs.a box ol
borax or waVning soda. scrublmg brushe
clean. dry eloths.
Empty the water pan and replacc it to catcli

the nrater used in cleaning. Take out the iea
and wrap it in flannel or in a newspaper to

prevent wastc. Then take cut all the food,
being careftll to cover it from du-t.

Next, take or.t the shelves and ra.

must bc serubbed with a brush in hot soda or

borax water, rinsed with clean boihm;
vviped dry and set out in the sunshme. II
sible.

WATCH CRACK8 AND ANOLE8
Both food chamber and ice lompan

should also 1 e serubbed. as well as thc inaide
of thc door and Inl, all ledges. edges. cc

where the unobtrusive little gertn can lind I

abiding place. A skewer under a elotl;
get into everv eraek and angle. Rinse
ilean boiling water and wipe diy.
Then leave thc refrigerator open to dry and

air while you take out the waste pipe and scrnr>

it thoroughlv insidc and out. hnishing off "arith
boiling water poured through. lf the waste

pipe is fixed. 4cour it with strong borax 01

soda irater, ttaing a long handled brush or

swab that eomes for this purposc, and
arith the boiling aratCf poured through.

Stjy BCrtlfa the w.itei ran. BCald and ie

place.
Cleanhness, thorough and pcrsistcnt, is the

nriec we pay for thc preservation of food .«.>

well Bf health. If thc food is sound and
when it is delivcred, and if the home at
place:, are kept aceording to these simple
of sanitition. there will bc no trouble about
its "kcrr ing" a> long a> sueh foods normally
remain nure and sweet.

ASKUNCLESAM
He Has Information
on All Topics That In-
terest the Modern
Housewife. A Letter
to Him Will Bring Ex-
pert Assistance in
vSolving the Prob-
lems That PuzzleYou.

THE following agrieultural publications
ate full of help for the house cleaning
season. Until the free edition is ex-

vausted these ean be obtained for the asking
at the Division of Publieations, United States
Depaitment of Agnculture, Washington. D. C.
Aiter that the Superintcndent of Document^
Government Printing Office, will supply them
for five eents apiece <*-tam|-s and checks not

reccived).
I'armers' bulletms: .;_-,. Some Common D.s-

mfectants."
bi9, "Houseflies

375, 'Care of food in the Home."

099, Hydroeyanie Gas A__d.11.4t llou.choli 1"

sects.

Entomology Circular 51. Co^kroaehcs.
Public Health Serviec Reprint J04, An 1

heicnt Liquid Disinfectant. Reprint J8,.
Praetieal l\e 0f Disinfectant, {TteaWett
Department).

Ii you feel that tl.ese hulletms tai

you and ,'ir likcly to order any nuinbcr
of them. it \4 ill be mu.'i more eon> e;nr''t
for you to send to tl e Superintcndent ol
Documents for $1 worth ot tive tOtOt «-°u'

pons. These ate icceived in pay ment lof

bulletms and do away with the neceee_-.f Bflj
sending coins.


